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(54) SEASONING 
(57)Abstract: 

PROBLEM TO BE SOLVED: To provide a seasoning containing a highly unsaturated fatty ac 
enabling a user to widely take the highly unsaturated fatty acid together with any foods, and 
excellent in oxidization stability and flavor. 

SOLUTION: This seasoning is characterized by containing a highly unsaturated fatty acid 
glyceride. 
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* NOTICES * 

JPO and NCIPI are not responsible for any 
danages caused by the use of this translation. 

LThis document has been translated by computer. So the translation may not reflect the original 
precisely. 

2.**** shows the word which can not be translated. 
3.ln the drawings, any words are not translated. 



CLAIMS 



[Claim(s)] 

[Claim 1] The seasoning characterized by carrying out higher unsaturated fatty acid glycende 
content 

[Claim 2] The seasoning containing any one sort of the component which fermented the 
soybean, the component which fermented fish and shellfishes, or the tomato component, or two 
sorts or more according to claim 1. 

[Claim 3] The seasoning according to claim 2 whose component which fermented the above- 
mentioned soybean is soy sauce or bean paste. 

[Claim 4] The seasoning according to claim 2 whose above-mentioned tomato component is 
Worcestershire sauce. 

[Claim 5] The seasoning containing a spice according to claim 2, 3, or 4. 
[Claim 6] The seasoning according to claim 1 to 5 used for a meat dish. 

[Translation done.] 
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* NOTICES * 

JPO and MCIPI are not responsible for any 
damages caused by the use of this translation. 

1. This document has been translated by computer. So the translation may not reflect the original 
precisely. 

2. **** shows the word which can not be translated. 
3.1n the drawings, any words are not translated. 



DETAILED DESCRIPTION 



[Detailed Description of the Invention] 
[0001] 

[Field of the Invention] This invention relates to the seasoning containing the higher unsaturated 
fatty acid component which it can be made easy to take in for any food widely stably [ higher 
unsaturated fatty acid / which has various physiological functions ]. 
[0002] 

[Description of the Prior Art] Since a higher unsaturated fatty acid (DHA), for example, docosa- 
hexaenoic acid, icosapentaenoic acid (EPA), conjugated linoleic acid (CLA), etc. have usefulness 
and various physiological functions to a living body, they attract attention and are being taken in 
briskly in recent years. However, although it was an altitude partial saturation acid therefore, 
there was a fault of being easy to generate a reversion flavour easily that it is easy to carry out 
oxidation degradation. Therefore, device of concomitant use of concomitant use of various anti- 
oxidants, a coating agent, and a masking reagent etc. or capsulation was carried out, and it is 
used (JP,59-82070,A, JP,6-133707,A, etc.). 

[0003] It is most desirable unlike drugs, to take in food as a meal with other food, if it can do by 
balance being good. However, each product containing the conventional higher unsaturated fatty 
acid was difficult to restrict the amount used or the use range and to take in with a table 
together with large common food. 

[0004] In the meal which takes in meat, much poultry meat or many its workpiece especially, 
although it was thought that it was significant to take in unsaturated fatty acid with sufficient 
balance to coincidence because of health, there was no suitable product which contains such a 
higher unsaturated fatty acid conventionally. 

[0005] Therefore, the purpose of this invention is to offer the seasoning which what kind of food 
can take in a higher unsaturated fatty acid with a table together widely, and contains oxidation 
stability and the good higher unsaturated fatty acid of flavor. 

[Means for Solving the Problem] this invention persons came to complete a header and this 
invention for food with sufficient flavor with high oxidation stability being obtained, and it being 
able to use for broad food by including a higher unsaturated fatty acid glyceride in the 
combination of one sort, two sorts or more or them of the seasoning which made the subject the 
fermentation processed food of the soybean widely used with a table, the fermentation 
processed food offish and shellfishes, or the tomato component as a result of inquiring 
wholeheartedly that this purpose should be attained, and a spice. 

[0006] That is, the seasoning characterized by this invention containing a higher unsaturated 
fatty acid glyceride is offered. 

[0007] Moreover, this invention offers the above-mentioned seasoning containing any one sort of 
the component which fermented the soybean, the component which fermented fish and 
shellfishes, or the tomato component, or two sorts or more. 

[0008] Furthermore, this invention offers the above-mentioned seasoning whose component 
which fermented the soybean is soy sauce or bean paste. 

[0009] Moreover, this invention offers the above-mentioned seasoning whose tomato component 
is Worcestershire sauce. 
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[0010] Moreover, this invention offers the above-mentioned seasoning containing a spice. 
[001 1] Furthermore, this invention offers the above-mentioned seasoning used for a meat dish. 
[001 2] 

[Embodiment of the Invention] Hereafter, the seasoning of this invention is explained to a detail. 
[0013] the higher unsaturated fatty acid glyceride used for the seasoning of this invention — 
whenever [ for example. / partial saturation / of an arachidonic acid (AA), docosa-hexaenoic 
acid (DHA), icosapentaenoic acid (EPA), conjugated linoleic acid (CLA). conjugation docosa- 
hexaenoic acid (CDHA), conjugation icosapentaenoic acid (CEPA), etc. ] — two or more fatty 
acids — glycerol 1 molecule — receiving — one molecule — or 3 molecular binding is carried 
out Any one sort or two sorts or more of combination of the glyceride of Tori, JI, and 
monochrome is [ that at least one higher unsaturated fatty acid has just joined together ] 
sufficient as a higher unsaturated fatty acid glyceride. Especially the mold of 1, a 3-diacyl 
glyceride or a 1-mono-acyl glyceride, and a 3-mono-acyl glyceride is preferably used by this 
invention, and 1 of this fatty acid and a 3-diacyl glyceride mold are especially used preferably. A 
higher unsaturated fatty acid can take combination into consideration according to the purpose. 
[0014] A higher unsaturated fatty acid content is 10 - 100 % of the weight desirably three to 
100% of the weight among total-fatty-acid contents. When a content prepares with a seasoning 
at less than 3 % of the weight, the intake of the fatty acid which is not made into the purpose 
increases, and an addition is restricted, fish oil including sardine oil and a tuna oil, a beefsteak 
plant oil, sesame oil, soybean oil, rapeseed oil, safflower oil, etc. are mentioned, and independent 
[ in these fats and oils ] as a raw material of a higher unsaturated fatty acid content glyceride 
used for this invention, — or two or more sets are seen and it can be used. Moreover, what 
carried out alkali conjugation of these fats and oils with the conventional method can be used. 
[001 5] moreover, the above-mentioned raw material can be used for a higher unsaturated fatty 
acid content glyceride as it is, and also it is independent in reactions, such as hydrolysis, an 
ester interchange, and esterification, — or it can combine suitably and can obtain. Moreover, 
what condensed isolation or a part can use a triglyceride, diglyceride, and a monoglyceride out of 
these reactants using molecular distillation, a column chromatograph, solvent extraction, etc. 
[001 6] The component which fermented the soybean used for this invention is the product which 
made the soybean indispensable, in addition used barley or rice as the raw material, and 
fermented by the microorganism of koji, yeast, and others, for example, soy sauce, bean paste, 
fermented soybeans, a tempeh, etc. are mentioned. It is desirable as a general-purpose 
seasoning to use especially soy sauce and bean paste. These are named generically and an 
soybean fermented seasoning is called hereafter. 

[0017] The component which fermented the fish and shellfishes used for this invention is a 
component which fermented by the microorganism of koji, yeast and others by using fishes as a 
raw material, and nuoc mam, such as sandeel soy sauce, sardine soy sauce, shottusru, and 
nampla, is mentioned. These are named generically and a nuoc mam seasoning is called 
hereafter. 

[0018] The seasoning containing the tomato component used for this invention contains the 
component of tomatoes, such as tomato fruit juice and tomato pulp, it is the seasoning which 
they ferment or does not ferment them, and virgin bloody Mary, a tomato paste, tomato puree, 
tomato catsup, chill sauce, tomato sauce, Worcestershire sauce, etc. are mentioned. Although 
these may consider as a direct drink, they are named generically. and they call a tomato 
seasoning hereafter. It is desirable as a general-purpose seasoning to use especially 
Worcestershire sauce. 

[0019] Moreover, one sort or using two or more sorts collectively have agreed more a spice, for 
example, celery, parsley, caryophylii flos, Aurantii nobllis pericarpium, a muristicae semen, cassia, 
Sage, a time, capsici fructus, pepper, a bay leaf, a garlic, ginger, etc. at the purpose of this 
invention in these soybean fermented seasoning, a nuoc mam seasoning, and a tomato seasoning. 
Capsici fructus. a garlic, ginger, etc. are especially suitable for improving the flavor and stability 
of a seasoning of this invention. 

[0020] The higher unsaturated fatty acid glyceride content applied to the seasoning of this 
invention has 0.1 - 30 desirable % of the weight, and it is 5 - 15 % of the weight more preferably. 
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When fewer than 0.1 % of the weight, it is too few for demonstrating the bioactive-effectiveness 
of a higher unsaturated fatty acid glyceride, and mouthfeel becomes oily and is not desirable if 
[ than 30 % of the weight ] more. 

[0021] The approach of addition of a higher unsaturated fatty acid glyceride is used together 
with remaining as it is as a conventional method or an emulsifier, a thickening agent, etc., and it 
emulsification-distributes or it is solubilized. The thing of the discrete type which carries out 
churning distribution at the time of use, dissociated is also possible. Emulsification adding after 
mixing of the solids, such as a spice, may be carried out that emulsification or solubilization 
should just use a homogenizer and a homomixer. 

[0022] Although especially use of the seasoning of this invention is not limited, it can be used, 
for example for a meat dish, a fish dish, a vegetable dish, etc. Since a higher unsaturated fatty 
acid can be especially taken in with sufficient balance, the use to meat dishes, such as roast 
meat and a steak, is desirable. 

[0023] The component usually used for a seasoning can be blended with the seasoning of this 
invention in the range which does not spoil the effectiveness of this invention. For example, 
sweetners, such as alcohols, such as polysaccharide, such as saccharides, such as fruits, such 
as greenstuff, such as an onion, a ginseng, celery, lettuce, and a cabbage, an apple, and a 
mandarin orange, a vegetable processing object, a fruits processing object, sugar, liquid sugar, 
fruit sugar, and a caramel, and starch, wine, sake, and mirin, and a sorbitol, a thickening agent, a 
food-grade emulsifier, an anti-oxidant, vitamins, protein, amino acid, edible oil and fat, vinegar, 
salt, water etc. be mentioned 
[0024] 

[Example] Hereafter, this invention is not limited by these although an example explains this 
invention in more detail. In addition, in the following examples, all the "sections" is weight 
criteria. 

[0025] [Example 1] 

<Raw material> (seasoning raw material A) 

Deep opening soy sauce 30 section dark-brown miso The two sections (seasoning raw material 
B) 

Sugar 8 section mirin 5 section sorbitol The five sections (seasoning raw material C) 
Black pepper 0.05 section capsici fructus powder 0.05 section sesame oil 2 section apple vinegar 
1 section apple pulp 10 section onion paste 7 section tomato puree 5 section garlic paste 4 
section ginger paste 2 section sodium glutamate 2 section toasted sesame seeds The 2 15 
section [0026] The <seasoning manufacture approach> raw material A is heated, if it reaches to 
85 degrees C, a raw material B will be dissolved, and it cools to 30 degrees C after the 
dissolution, and considers as D liquid. Higher unsaturated fatty acid triglyceride (sardine oil) 10ml 
containing 10 % of the weight (DHA) of docosa-hexaenoic acid and 15 % of the weight (EPA) of 
icosapentaenoic acid was added to 100ml of D liquid, and churning emulsification was carried out 
by homomixer 1500rpm. Subsequently, addition mixing of the raw material C was carried out, and 
the higher unsaturated fatty acid glyceride content seasoning a (following, only the seasoning a) 
was obtained. 

[0027] [Example 2] 1kg [ of tuna oils ] and glycerol 100g and 0.5g of potassium carbonate were 
put into the 4 opening flask, and it agitated at 200mmHg(s) and 200 degrees C in the nitrogen 
gas air current for 2 hours. Molecular distillation was presented with the oil reservoir after 
removing a glycerol from a reactant, and the diglyceride fraction (22 % of the weight of DHA(s), 7 
% of the weight of EPA) was isolated preparatively. 

[0028] 100ml of raw material D liquid of example 1 publication was added to higher unsaturated 
fatty acid diglyceride 10ml containing 22 % of the weight of obtained DHA(s), and 7 % of the 
weight of EPA, and churning emulsification was carried out by homomixer 1500rpm. 
Subsequently, addition mixing of the raw material C was carried out, and the higher unsaturated 
fatty acid glyceride content seasoning b (following, only the seasoning b) was obtained. 
[0029] [Example 3] 500g [ of sardine oil ] and glycerol 1kg and 5g of potassium carbonate were 
put into the 4 opening flask, and it agitated at 200mmHg(s) and 200 degrees C in the nitrogen 
gas air current for 2 hours. Molecular distillation was presented with the oil reservoir after 
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removing a glycerol from a reactant, and the monoglyceride fraction (12 % of the weight of DHA 
(s), 18 % of the weight of EPA) was isolated preparatively. 

[0030] 100ml of raw material D liquid of example 1 publication was added to higher unsaturated 
fatty acid monoglyceride 10ml containing 12 % of the weight of obtained DHA(s), and 18 % of the 
weight of EPA, and churning emulsification was carried out by homomixer 1500rpm. 
Subsequently, addition mixing of the raw material C was carried out, and the higher unsaturated 
fatty acid glyceride content seasoning c (following, only the seasoning c) was obtained. 
[0031] [Example 4] 

<Raw material (seasoning raw material E) 

Onion 55 section ginseng 22 section garlic The seven sections (seasoning raw material F) 
Tomato paste 66 section vinegar The 100 sections (seasoning raw material G) 
Capsici fructus 5 section cumin 4 section Aurantii nobllis pericarpium 4 section laurel 3 section 
SAGE 3 section NIKKE 3 section time 3 section muristicae semen 3 section pepper The one 
section [0032] The following seasoning was manufactured according to the manufacture 
approach of Worcestershire sauce of the <seasoning manufacture approach> conventional 
method. After having cut out the raw material E in respectively suitable magnitude, adding the 
water 200 section and boiling by direct fire for 3 hours, it cooled to the room temperature, solid 
liquid separation was carried out with the centrifuge, and Liquid e was obtained. It cooked and 
neglect cooling of the raw material F was carried out until it became pastiness, and Paste f was 
obtained. The raw material G was immersed in the water 342 boiled section one whole day and 
night, and it filtered through the filter cloth, and considered as Liquid g. Liquid e was warmed at 
50 degrees C, and Paste f was added and agitated, and the caramel 15 section and the starch 7 
section could be added, it dissolved, subsequently vinegar was added, and Liquid h was obtained. 
[0033] Higher unsaturated fatty acid triglyceride (tuna oil) 10ml containing 22 % of the weight of 
DHA(s) and 7 % of the weight of EPA was added to liquid h100ml, churning emulsification was 
carried out by homomixer 1 500rpm, and the higher unsaturated fatty acid glyceride content 
seasoning d (following, only the seasoning d) was obtained. 

[0034] [Example 5] Ethylene glycol 300g and 100g of potassium hydroxides were put into four 2L 
** opening flask, and the temperature up was carried out to 100 degrees C, blowing nitrogen. 
Next 200g of ethyl linolate was added to the flask, and it heated at 180 degrees C under the 
nitrogen air current for 2.5 hours. After cooling a reaction solution to a room temperature, the 
hydrochloric acid was added, pH of a reaction solution was adjusted to 3, distilled water 50mL 
was added further, and it agitated for 5 minutes. Subsequently, after performing a hexane extract 
3 times, sequential washing of the hexane solution was carried out with NaCI and distilled water 
5%. Anhydrous sodium sulfate was added to the hexane solution, the hexane was distilled off 
after dehydration filtration using the rotary evaporator, and conjugated linoleic acid (CLA) was 
obtained. ^ 

[0035] After having put 800g of fatty acids obtained by carrying out saponification decomposition 
of the DHA tuna oil (the volume for Japanese oil chemistry associations, criteria fats-and-oils 
assay method 2.4.8 reference), CLA200& and glycerol 100g into the Erlenmeyer flask, adding 
fixed lipase (product [ made from Novo ], IM-20) 60g here and carrying out the nitrogen purge of 
the inside of a flask, it shook at 40 degrees C for 24 hours. The back according to RO was 
presented with fixed lipase, molecular distillation was presented with the reaction oil, and the 
diglyceride fraction (20 % of the weight of DHA(s), 20 % of the weight of CLA) was isolated 
preparatively. 

[0036] Liquid h100ml of example 4 publication was added to higher unsaturated fatty acid 
diglyceride 10ml containing 20 % of the weight of obtained DHA(s), and 20 % of the weight of 
CLA, and churning emulsification was carried out by homomixer 1500rpm. Subsequently, addition 
mixing of the raw material F was carried out and the higher unsaturated fatty acid glyceride 
content seasoning e (following, only the seasoning e) was obtained. 

[0037] [Example 6] DHA12% obtained in the example 3 and higher unsaturated fatty acid 
monoglyceride 10ml containing 18 % of the weight of EPA were similarly added to liquid h100ml, 
and churning emulsification was carried out by homomixer 1500rpm. Subsequently, addition 
mixing of the raw material F was carried out, and the higher unsaturated fatty acid glyceride 
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content seasoning f (following, only the seasoning f) was obtained. 

[0038] About the <flavor test> above-mentioned seasoning, the flavor of room temperature 
neglect three months and, and six months after was evaluated. An evaluation result is shown in 
Table 1. However, Control a uses as water the thing and Control b which were used as water 
instead of soy sauce, bean paste, and tomato puree instead of an example 4 to a tomato paste 
from an example 1. 



[0039] 
[Table 1] 
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[0040] [Example 7] 

The 1kg of the <manufacture approach of higher unsaturated fatty acid content glyceride> tuna 
oils, 1kg of ion exchange water, and 3g (trade name; Lipase OF, Meito Sangyo make) of lipase 
powder were put into the 4 opening flask, and the hydrolysis reaction was performed at 40 
degrees C under nitrogen-gas-atmosphere mind for 8 hours. The water layer was presented 
after standing separation from the reactant, molecular distillation was presented with the oil 
reservoir, free fatty acid was removed, and the hydrolysis oil was obtained. This hydrolysis oil 
was the mixture (80:20-fold quantitative ratio) of the triglyceride and diglyceride of a higher 
unsaturated fatty acid containing 43 % of the weight of DHA(s), and 8 % of the weight of EPA. 
[0041] If the raw material A of <seasoning manufacture approach> example 1 publication is 
heated and it reaches to 85 degrees C, the raw material B of example 1 publication will be 
dissolved, and it will cool to 30 degrees C after the dissolution, and will consider as D liquid. 
After adding the mixture (80:20-fold quantitative ratio) of the triglyceride and diglyceride of a 
higher unsaturated fatty acid containing 43 % of the weight of DHA(s) obtained by the above- 
mentioned manufacture approach, and 8 % of the weight of EPA 10% of the weight in 100ml of D 
liquid, in it, it emulsified using the homogenizer. Subsequently, addition mixing of the raw material 
C of example 1 publication was carried out, and the higher unsaturated fatty acid glyceride 
content seasoning g (following, only the seasoning g) was obtained. 
[0042] <Raw material> (seasoning raw material H) 

Sugar 10 section soy sauce 100 section kelp 7 section salt The 40 sections [0043] After adding 
the mixture (80:20-fold quantitative ratio) of the triglyceride and diglyceride of a higher 
unsaturated fatty acid containing 43 % of the weight of DHA(s) obtained by the above-mentioned 
manufacture approach in the raw material H, and 8 % of the weight of EPA 10% of the weight, it 
emulsified using the homogenizer. Subsequently, addition mixing of the raw material C of example 
1 publication was carried out, and the higher unsaturated fatty acid glyceride content seasoning 
h (following, only the seasoning h) was obtained. 

[0044] If the raw material A of example 1 publication is heated and it reaches to 85 degrees C, 
the raw material B of example 1 publication will be dissolved, and it will cool to 30 degrees C 
after the dissolution, and will consider as D liquid. After adding the mixture (80:20-fold 
quantitative ratio) of the triglyceride and diglyceride of a higher unsaturated fatty acid containing 
43 % of the weight of DHA(s) obtained by the above-mentioned manufacture approach, and 8 % 
of the weight of EPA 10% of the weight in 100ml of D liquid, it emulsified using the homogenizer 
and the higher unsaturated fatty acid glyceride content seasoning i (following, only the seasoning 
i) was obtained in it 
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[0045] Liquid h was obtained according to the approach of example 4 publication. After adding 
the mixture (80:20Hx>ld quantitative ratio) of the triglyceride and diglyceride of a higher 
unsaturated fatty acid containing 43 % of the weight of DHA(s) obtained by the above-mentioned 
manufacture approach, and 8 % of the weight of EPA 10% of the weight to liquid h100ml, it 
emulsified using the homogenizer and the higher unsaturated fatty acid glyceride content 
seasoning j (following, only the seasoning j) was obtained to it 

[0046] The oxidation stability trial was performed about <oxidation stability test> above- 
mentioned seasoning g-j. Oxidation stability measured the peroxide number after one-month 
neglect (PV), and evaluated each seasoning by the room temperature. A result is shown in Table 
2. From Seasoning g, Control c should emulsify in it what was used as water instead of soy 
sauce, bean paste, and tomato puree, and Control d using the homogenizer, after adding in water 
the mixture (80:20-fold quantitative ratio) of the triglyceride and diglyceride of a higher 
unsaturated fatty acid containing 43 % of the weight of DHA(s) obtained by the above-mentioned 
manufacture approach, and 8 % of the weight of EPA 10% of the weight 
0047] 

[Table 2] 
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[0048] 

[Effect of the Invention] The seasoning which what kind of food can take in a higher unsaturated 
fatty acid with a table together widely, and contains oxidation stability and the good higher 
unsaturated fatty acid of flavor by this invention can be offered. 



[Translation done.] 
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'J-fe'JK, 3 - * y 'J -te 'J H c7)Mf±*% 

-yr^^y-fey Hfflj&w^Kfflv^it*. i^j^f 
[ooi4] ttHlttBhfrM^. ^JS^^ftfllffi^irfi 

{43—1 0 011%. S£L<1±1 0~10 011%-C 

mt LK^mffimonmmtfmtuL. mn&tmm$ 
tit . *fWB*cffl v *iupmiwmte*7 » * y k 

commtLXii. >f7i/». -7^n?S$:(4t^fc-ri.^ 

[0015] ttciss^tmmmmf^v * y hi*. 
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[0016] *»BBfcffl^**SMWLfcJ*#fc 

tau **. zvmmmx'mitim 

X\ flit*. WA, m. MS. TAWIff.il 

c o o 1 7 1 immfcWtttikfM*fmi>iz&»k 
tools] ^mmzma-tz h-? baum^twm 

7hm»/7, f-'JV-X, b-?bV-X. *7X?- 

[0019] zti^Rmmwm. &mmm\ 
im> L<it2ma±.iXitx&mTz>z ttft. *)*9tm 

[0020] *%BJ<0llWm^Jnt4iSjK^tt»liil»®S 

^y-feUK-MHiO. i~3 0ii%*5»i;L<, 

#£L<*25~1 5«*%T'£>£. 0. imM%£ Y )'J>- 
[0021] M^FiminK^U-ts y K<0»aiK0#8; 

[0022] *»W«W»«<ofl6ffltt, wewestiar 



[0023] *am*mmizii. *&ma»m*m& 

sl jRimiHM. mi« am. 

«. AAffiA^n. iMU&jkaL t*^s>ns. 
4. 

[00 24] 

W ttT^tltWfcfeJV^, r ffj te£-Cfii* 

[0025] ciste* i : 
<mm> 

(MfUffA) 

«V»OBJA 3 Off 

aSHfcni 2ff 
(IMfMflB) 

8ff 
5gp 
5S5 

0. 0535 
0. 0535 
2SB 
Iff 
1 Off , 
7ff 
5ff 
4ff 
2ff 

mSyith'J^A 2ff 
^Od - ^ 2ff 
* 1 5ff 

[0026] <mtmm&jT&>wmA zumL. 8 5 

LDjeit-ri*.. DtlOOmlt, pa^fzim 
(DHA) 1011%, -f af^v^iyi (EPA) 

1 5 t^-r^ ^wtmmwm v y ^* u * y h 

(-f Vi/m) 1 Om 1 i?r^. ^^S^- 1 5 0 0 r 
WaH a) 

[0027] CH)5fi^J2] 7/oMlkg. /'Jt'jy 
1 OOg, ^IWry^AO. 5g^P77X3tA 
it, gfHtfX^SS+T' 200mmHg, 20 0 9 CiCT 2 
BSItlJSIfKU*:. RJti!?fS!)*^^y-fey>'Sr^*4*. f*®Sr 



mm 

hvhb'i— U 
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tt+mmz® L. i^y-fe'J Kli# (DHA2 2ftS 

EPA7ftS%) *#HLfc. 
[0 0 28] f#£>:ft.7tDHA22ft»%, EPA711 

SSBTTfiSffillilteK^y 4'JKlOml 
K . ^JfiCT 1 sdMOBmDffi. 10 0ml SriOX** 5 * 
t-1500r P m-mmUtLtc. &^X\ ««C * 

[00293 CIWM3M 7i/i500g, ^'J-bU 

Sfg#X£i;Si[4>T'2 0 0mmHg, 2 0 0*Cfc:T 28*19 

i£S£«L, ty/'J-fe'J (DHA1 2ftS%. 

EPA18M%) *4HRLfc. 
[0 0 30] ftbtltzDHAl 2ft*%. EPA181 

m%£tt-t sns&*mautiMtresr\)±v Kiom 

1 fc, 1 l5»OM^D?8E 1 0 0 m 1 fcjni.*^ 5 

1 5 0 0 r pmTWfWbL^. &WC\ M^C 

i&8sSD?i-& l . ^jg^iawflgisg?^ y -fe y KtrtMB 

[003 1] (»4) 

<18**> 

(PRMUMflE) 





5595 




22SP 






(WtMBfcWHF) 






6635 




1 0035 


{wm.nm.mG) 






535 




435 




435 


U—V)V 


335 




335 




335 




335 




335 


3y 3 ^ 


135 



[0032] <pl*^jt^>SS^'>^^-y-X 

■C3«*iaafot», aai4T»fflL. »&arcffl»HMf 

L . ^-X hfiftit, j£?# Lfc* 3 4 2 
35. f V7-^7«SrJpiTJ:<aBWL.» *WC*»*lD 



[0033] mfth 1 0 0m Hz, DHA2 2ftfi%. 

epa 7 &m&¥miMMWL h»rv± 

'JM?/oi) 10ml 5-jD£^54r-9--l 5 00 

r p m-cmmut l . mm^msmm^ y * y k** 
mm a (jar. Jwcw*Hd) 

[0 0 34] CSatW5Dx^^U3-;U3 0 0 
g . 7j<S?-fL# 'J 1 0 0 g ft 2 LSHoP 7 ?*3te 
Aix, S»*iR*a*JSrA«6 1 0 0*C4T#M&Lfc. Jfc 
fc«J y— A«xf-/P2 0 0 g Sr7 5X3fcSD^.. BXA 
8!TF. 18 0*C(CT2. 5B#|B!MftLfc. RJ68BS£S 

OTSL, S££3KS*5 0mL£Jn;tT. 5#fI8B¥L 

fc£5%NaC 1 , ^1^>1» 

*fc*s*«aw- h y ? A*iii£T«**iitts o-* y 

-/HI (CLA) Srflfc. 

[ 0 0 3 5 ] D HAV+mtelryMmLX ( B*Mrffc 
¥»6W. «^^Ji«-«f^^2. 4. 8#flg) 

fcttisifcsoog. cLA2oog, ^y-tyyioo 

ttf?, IM-2 0) 6 0g&jD;t, 7 7X3^^1fI 
4 0iCfc-C2 4B«aHRfc3Ufe. BKfty^ 
— tf ft ojW». »6Mi«r4ffi!R«fc:« L . ^ 'J -fe y H 
S# (DHA2011%. CLA 2 0*4%) £#JXL 

[00 36]#^/tDHA20Jtl%. CLA 2 Oft 
*«**#^-**aPFI!fiD«IS»^y-fey KlOml 

- 1 5 0 0 r pmVmmAtLt:. <X^X\ ®®FZffi 

[0037] CIHfiflJ6 3 NflUciftftch lOOmlK, 
3 Tf# $>tWzDHA 1 2%, E PA 1 8ft»%ft 

*«t-&)Sipptt«iBisi(rey^yHr y Fiomit* 

X^S^ft- 1 5 0 0 r P mfllfllftLfc. «CV^ 

[0038] <a«*on>±i2fi*wt=-5v»T, ^iafe 

ltc^-r. fflU 3^ha-/kal±H«S«l3&»^«ili» 

> h D-;U b <i*]|£ffij4 *» tKb^-Xh Offcb 0 1 

[0039] 
[*1] 
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urn 












WI8fe*& b 












88**5} d 










Aft 


»MM*f 1 




an? " ' 


□ > h d— ;i/ a 






3 > hn-j|/b 







[0040] tmtmn 

.fc£; \}Jt— b'OF, ^3B*^«M) «rHoP75^3K 
Ail, gS#ffl^T. 4 0\:(=T8B«njD*#l*RJ&& 

3B«IBtt!iM*II^LTJl*4WW«i*»fc. £<0 
JH*#IW*ttDHA4 3JUtX. EPA81IXm 

■ts;»BeF immmwm) h y ^ y -fe 'j h t -t y f 

<*> ( 8 0 : 2 OMJt) 8teftt*-3Jfc. 

[oo4n <n«ieflaeft^£>j(QtM i a 

£ JD& 8 5 -C * Tii L h . ^JtCT 1 EttOJKft B 
**«U ^JSf*3 0^iT'ftSflLD&i:-f&„ D*l 
OOmlC JJE«tt*ft-C»feDHA4 3**%, E 

p as mm%$ttt&i$m*mmmww bvrv* 
y Ft^y-ty fo < 8 o : 2 ostit) ii-a^s- 1 

g) 

[0042] <M^f> 

<M**y§W8fH) 

S*8f 1 035 

mm iu 

4 035 

[00433 mmmz, ±is.wmifmvntzDHA4 3 

bVSV-kV YbiS-fV-tzV F<0 (80 : 20M*Jt) 

u SJK^tfiMiisss^y-by F*#w*rah mr. 

[0044] HSftCT 1 feiJcOilW A SrJn^ L , 85^ 

0-C*T-^iPLD^fc-f|> o DllOOmiC, ±faS? 
it*ffiTl#7tDHA4 3fifi%. EPA811%IM 

-f SiSS^faraiaSK^ h y ^ y -t y k t ^ y -t y f 



<o(80:2 ositt) ia^ftS: i omsxmnuti 

^y-fe y Y'fwmm i (wt. vicm*** i > 
fc. 

[0045] &ffeffi|4 imo^mzmK 
fc. &tth 1 0 0m 1 fc. ±KWftfirffi-C»fcDHA4 

3«»%. e p a smsx^^-thmm^maMm 

(OhVW-tV Kt^y-ty F?> (80 : 2 0Jfc£ 
it) 1 0*fi%?$araL*:f£, sK^'-Mr-* 

[0046] <Mfc£fcmm>±Mm<*w g~ j k-o 

mtti. 8*£»2£S"r. 3>-hn-;U-c(iOTWcMg 
DHA4 3«»%. EPA81I%5;^ttSa^ 

ftiliJ3SSE<oFy^y-try Ht^y*y k<o (so : 2 
ofi*jt) m&m 1 ofiM%asjnL^, ^^-f 

[0047] 
[^2] 





PV 

SUIT 1 T HWl®.®. 




0.8 




1.1 




1.1 




1.2 




274.7 




730.1 



[0048] 

lWR<D%)3k\ *W8lz£ 0. IKK E<r>X o Zc&Sht t 

~mizik!$.T'isgx®mmmM£WR-t& z t tfx-z . 
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[itlia]W12^9^25B(2000. 9. 2 
5) 

imam) 



(51) Int. CI. 7 

C 1 1 C 3/00 
3/04 
3/10 



F I 

C 1 1 C 3/00 
3/04 
3/10 



f-73-h' (##) 



m^SB^JHEmsA7TB2#35# mm 

JDft«IBIIBJMBA.7TB2#35* MM 



F^-A(##) 4B036 LC06 LF03 LH08 
4B039 LB01 LC17 LG37 
4B047 LB09 LG08 LG60 LG61 LG65 
4H059 BA33 BB05 BB06 BC42 BC44 
CA11 CA18 CA24 CA35 CA38 
CA48 CA51 EA40 



